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Fig 1 Changes in pH of different treatment during
storage period
The values of non-similar letters in each row have a
significant difference in the level (p<0.05)
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Fig 4 Effect of bene kernel oil and microliposome
on texture of low fat cream
The values of non-similar letters in each row have a
significant difference in the level (p<0.05)
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Fig 5 Effect of bene kernel oil and microliposome
on color index of low fat cream
The values of non-similar letters in each row have a
significant difference in the level(p<0.05)
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Fig 2 Changes in syneresis of different treatment
during storage period
The values of non-similar letters in each row have a
significant difference in the level (p<0.05)
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Fig 3 Effect of bene kernel oil and microliposome
on viscosity of low fat cream.
The values of non-similar letters in each row have a
significant difference in the level (p<0.05)
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In this study, the effect of adding different concentrations of Bene kernel (5 and 10%)
and its microliposomes (400 ppm) on the physicochemical and sensory properties of
cream was investigated. The treatments of this research were as follow: T1 (cream
with 30% fat), T2 (cream with 20% fat and microliposome), T3 (cream with 20%
fat+ microliposome and 5% Bene kernel oil), T4 (cream with 20% fat+
microliposome and 10% Bene kernel oil). PH and syneresis during storage and the
parameters of viscosity, texture, color index and sensory evaluation were measured.
Results showed that in all samples, during the storage, syneresis increased and the
amount of pH decreased (P <0.05). By adding Bene kernel oil, the viscosity of the
samples increased (P <0.05). The addition of 10% Bene kernel oil reduced the
brightness and increase softness of the texture, and it was not approved in terms of
sensory evaluation. T3 was chosen as optimal treatment. The results of this study
showed that encapsulating Bene kernel oil as source of phenolic and tocopherol
compounds and also applying its oil, help us using beneficial properties of Bene and
also provides a positive step towards the production of low-fat cream and promoting
consumer health.
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